
Crispy Pork Belly         13 
Bacon-Stewed Green Lentils, Spinach, Soft Poached Egg, Chives 

 

Creamy Kabocha Squash Soup        9 
Brown Buttered Chestnuts, Chives     

Mixed Chicory Salad         10 
Organic Castelfranco & Frisée, Fuji Apples, Point Reyes Blue Cheese, Scallions, Toasted Walnut Vinaigrette 
 

Truffled Egg “Toast”         10 
Bellwether Farms Ricotta Cheese, Roasted Radishes, Upland Cress, Cracked Black Pepper 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 
  

  

 

 
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

        
 

 

 

 

 

FIRSTS 

 
 

WINE OF THE DAY 
 

Ravello Bianco 

(Falanghina, Biancolella), 

Marisa Cuomo,  

“Costa d’Amalfi”,  

Campania,  

2009 
 

8.50/gl 

 
TAVERN  HYDRATION 

 

The Woody 
Tito’s Handmade Vodka 

Al’s Chipotle Tomato Juice 
Lemon, Horseradish, Etc. 

Spaten Chaser 

10 

 
Pimm’s Cocktail 

Pimm’s No. 1 Cup 
Muddled Cucumber, Ginger Ale 

Fresh Lime Juice 
Tall Glass 

8.50 

 
Guatemayan 

Herradura Silver Tequila 
Hint of Aperol, Muddled Cilantro 

Fresh Grapefruit Juice 
Served Up 

10 

 
Hot Buttered Rum  

Sailor Jerry’s Spiced Navy Rum 
Tavern Spiced Butter 

Cinnamon Stick 
In Snifter 

9.50 

 
Tru Drop 

Tru Organic Lemon Vodka 
Fresh Lemon Juice 

Sugared Rim 

9 

 
Woodford Manhattan 
Woodford Reserve Bourbon 

Carpano Antica, Angostura Bitters 
Stirred, Lemon Twist 

Served Up 

10 

 
Prosecco Cocktail 

Col di Rocca Prosecco Superiore 
Bitters Soaked Sugar Cube 

Cognac Floater 
In Flute 

10 

 
Navarro Spritzer 
Pinot Noir Grape Juice 

(from Navarro Vineyards) 
Seltzer Water 

6 

 

LUNCH 
 

 

18% GRATUITY MAY BE ADDED TO PARTIES OF 6 OR MORE. 

THE TAVERN FAMILY THANKS YOU FOR DINING WITH US TODAY. 

 

Winter 2012 

 

BUTCHER BLOCK          4/ea or 16/all 
 

Rosemary Duck Rillettes 

Calabrian Chili-Brocollini Pork Terrine 

Whiskey Chicken Liver Pâté 

Mortadella di Taverna 

 

 

CHEESE BOARD                 4/ea. or 14/all 
 

Bleu D’auvergne:  French Cow’s Milk Blue Cheese 

Brillat Savarin:  French Triple Crème Cow’s Milk Cheese 

Fleur Verte:  Herb Encrusted French Goat’s Milk Cheese 

Ossau Iraty:  French Pyrenées Sheep’s Milk Cheese  

 

 

Served with Tavern Slaw and House Made Pickles Unless Otherwise Noted 

 

Grilled Portobello Mushroom & Gruyère Cheese Sandwich    11 
Truffled Porcini Mushroom Duxelle, Arugula, Caramelized Onions, Thyme Aioli, Acme Focaccia 

 

Beef Brisket Sandwich          12 
Frisée, Pickled Red Onions, Mustard-Chili Aioli, La Farine Baguette 

Hot Pastrami Sandwich         12 
Emmenthaler Cheese, Dijon-Horseradish Dressing, La Farine Baguette 
 

Pan Fried Rock Cod Sandwich        12 
Romaine, Celery, Scallions, Brown Butter, Lemon Juice, Pickle-Caper Remoulade, La Farine Baguette 

 

 

SANDWICHES 

 

 

MAINS 
 

Fresh Tagliatelle         17 
Lamb Sugo, Chili Flakes, Herbed Ricotta Cheese 

 

Niman Ranch Burger with Fries        11 
Served on La Farine Baguette with All the Fixin’s 
Add Cheddar, Emmenthaler or Blue Cheese                          1/ea 
Add Applewood Smoked Bacon, Avocado                   1.50/ea 

Crispy Duck Confit         18 
Bacon-Scallion Bread Pudding, Frisée, Radishes, Sherry Pan Sauce 
 

Zuppa de Pesce           19 
Cod, Rock Shrimp, Clams, Chorizo, Leeks, Chili Flakes, Oregano, Tomato Broth, Garlic Toast 

 

Pan Roasted Half Chicken                           19 
Fingerling Potatoes, Grilled Radicchio, Spinach, Garlic Confit, Bread Crumbs, Lemon-Rosemary Jus 

 

 

 

County Line Harvest Baby Arugula Salad      9 
Roasted Baby Carrots, Ricotta Salata Cheese, Toasted Almonds, Apple Cider-Thyme Vinaigrette 
 


